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REMARK^ 

Favorable reconsideration is respectfully requested. 
Claims are I and 3 to 6. 

Undersigned acknowledges the helpfiil telephone interview with Examiner Krause on 
April 2, 2010. 

The substance of the interview is included in the above amendment and foUowing 
remarks. 

No specific agreements were reached and the Examiner stated that he would further 
consider the matter after reviewing this response. 

By the above amendment, the lower limit of the amount of the soybean protein in the 
plastic mixture is restored to 12% to 18%. 

The significance of this amendment will become appaient from the remarks below. 

Claims 1 and 3 to 6 stand rejected under 35 USC 103(a) as being unpatentable over 
Sugihara (JP05023094- English translation) 

This rejection is again respectfully ttaveiscd. 

When the amount of soybean protein is 18% by weight or more, more excellent plasticity 
of dough is obtained and woricabDity of kneading is improved as compared with 13.5% by 
wdght. 

As described in p^ge 8, lines 7-9 of the present specification, when the amount of 
soybean protein constituent is less than the lower limit, the dou^ becomes sofl and it is difficuh 
to obtain plasticity. When an amount of soybean is 12.6% by weight (Experimemal Example 1) 
state of plastic mixture is "low viscosity- (Table 2). and this state is "acceptable", (page 17 line 
5). Whiles when an amount of soybean is 18.9% by weight (Experimental Example 2), state of 
plastic mixture is "better" (Table2). 

However, the Examiner considers that "the amount of the soybean protein in the plastic 
mixture is 12 to 38% by weight in tenns of anhydrous solid matter" means that the "soybean 
p«nein/anhYdnn>.<» soti<1 matter of the p lastic mixt„se is 12 to 38% by weight". This, however, is 

<^^ ''SoYbean protein \n terms of nnhvdrnus solid ^.tf^/pi,^;. ^.-^..^ 12 ^ 38o/o by 
weight" is correct. 

For example, the plastic mixture of Experimental Example 1 contains 20 parts of 
preparative soymilk powder (Table 1). And, the protein coment of this preparative soymilk 
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powder .s 63'/. by weight (page 12, lines 17-18). la addition, it is described that 12.6% by weight 
of soybean protein is contained in plastic nuxture of Experimental Example I (Table 1). That is 
20 parts X 63% (soybean protein in terms of anhydrous matterytOO parts (plastic mixture) 12 6 
% by weight. 

As shown in the foUowing table,the -soybean protein m terms of anhydrous matterypla^^^ 
mixture" of Sumhara is Achi^ll y 9% hv i«ri pK> »r r^. 

The aqueotts phase of Sugiliara ct al 



Decaeavoerol monomyristate 



Sugar ester 



Sorbitol (sugar concen tratarmr 70%) 



Isolated sov protein 
Calcium chloride 



Parts 



0.5 



0.3 



72.0 



8,0 



0.008 



Tn case of 
100 parts total 



0,56 



0.34 



81.1 



9.0 



0.009 



Water 



Total 



8.0 



9.0 



88.808 I 100.0 



,.«.K««'^'^i;*^^' "l^"."*^?'^ ^ is restored to "12", at which amount, acceptable and 
unobvtous results are obtained. 

In conchision, Sugihara et al. neither teaches nor suggests the present claims. 

For the foregoing reasons, it is apparent that the rejection on Sugihara et al. is untenable 
and shotild be withdrawn. 

No fortber issues remaining, aUowance of this application is respectfully requested. 
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IftheExanunerhasanycpmmentsorpnoposalsfore^ingpros^ please 
contact undersigned at the telephone mmiber below. 



Re^ectfiiUy sutmiitted, 
baoOCHl 



MJ/kjf 

Washington, DC. 20005-1503 
Telephone (202) 721-8200 
Facsimile (202) 721-8250 
April 6, 2010 



By 



Mrjrcob 



Matthew M. 
R^'stration No. 25,154 
Attorney for i^licant 
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